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　The performance of the compact NIR instrument(Fruit Selector) in determining the total 
sugar and total acid contents of several fruits and vegetables was tested with comparing of Brix 
sugar meter and liquid sugar meter for total sugar contents, and titratable acidity and liquid 
acidimeter for total acid contents. 　A good correlation was obtained between total sugar 
contents by Fruit Selector and those by the existing two methods in seven kinds of fruits and 
vegetables.  It was found that the total sugar contents of carrot, radish, onion and eggplant not 
covered by the instrument could be measured by using Fruit Selector. 　A good correlation 
was also obtained between the total acidity by Fruit Selector and those by titratable acidity in 3 
kinds of fruits and vegetables.　It was shown that the total acid contents of pineapple and kiwi 
fruits not covered by the instrument could be measured by using Fruit Selector. 　We tried to 
develop a calibration equation that relates the total sugar content (Brix) to the spectra of banana 
fruit, and found that the total sugar contents of banana fruit might be estimated by using Fruit 
Selector under a suitable calibration equation.  
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酸　　度　　計：デジタル酸度計 FT － 1 「Fine フルー






















































































䊆䊮䉳䊮 䊆䊮䉳䊮 䊅䉲 㪈㪇 㪄㪇㪅㪐 㪐㪅㪉㫧㪇㪅㪉 㪐㪅㪊㫧㪇㪅㪋 㪏㪅㪇㫧㪇㪅㪊
䊐䊦䊷䉿䊆䊮䉳䊮 䊅䉲 㪊 㪄㪇㪅㪐 㪏㪅㪎㫧㪇㪅㪉 㪏㪅㪍㫧㪇㪅㪊 㪎㪅㪎㫧㪇㪅㪉
ᄢᩮ 㕍䈒䈶ᄢᩮ 䊝䊝 㪍 㪇㪅㪍 㪋㪅㪋㫧㪇㪅㪌 㪋㪅㪌㫧㪇㪅㪊 㪋㪅㪇㫧㪇㪅㪊
₹䈰䈑 䊅䉲 㪐 㪇㪅㪇 㪐㪅㪌㫧㪇㪅㪍 㪐㪅㪌㫧㪇㪅㪎 㪐㪅㪌㫧㪇㪅㪎

















䉂䈎䉖 䉂䈎䉖 㪈㪇 㪄㪇㪅㪈 㪇㪅㪌㪉㫧㪇㪅㪇㪐 㪇㪅㪋㪐㫧㪇㪅㪈㪐 䋭
䈪䈖䉀䉖 㪈㪇 䋫㪇㪅㪋 㪈㪅㪈㪋㫧㪇㪅㪈㪊 㪈㪅㪇㪈㫧㪇㪅㪉㪋 㪈㪅㪇㪉㫧㪇㪅㪉㪎
䉥䊧䊮䉳 㪈㪇 㪇㪅㪇 㪇㪅㪎㪉㫧㪇㪅㪈㪇 㪇㪅㪎㪏㫧㪇㪅㪈㪏 㪇㪅㪎㪈㫧㪇㪅㪈㪐
䊥䊮䉯 䊐䉳 㪐 㪇㪅㪇 㪇㪅㪈㪐㫧㪇㪅㪇㪊 㪇㪅㪉㪊㫧㪇㪅㪇㪌 䋭
₺ᨋ 㪐 䋭㪇㪅㪈㪈 㪇㪅㪈㪈㫧㪇㪅㪇㪋 㪇㪅㪈㪈㫧㪇㪅㪇㪊 䋭
䊃䊙䊃 ቢᾫ䊃䊙䊃 㪌 䋫㪇㪅㪈㪎 㪇㪅㪋㪇㫧㪇㪅㪇㪈 㪇㪅㪊㪐㫧㪇㪅㪇㪋 㪇㪅㪎㪈㫧㪇㪅㪇㪋
ᧂᾫ䊃䊙䊃 㪈㪇 䋫㪇㪅㪈 㪇㪅㪋㪊㫧㪇㪅㪇㪊 㪇㪅㪋㪌㫧㪇㪅㪇㪋 㪇㪅㪋㪉㫧㪇㪅㪇㪌







䊌䉟䊅䉾䊒䊦 㤛㊄䊌䉟䊮 䉂䈎䉖 㪍 䋭㪇㪅㪋㪈 㪇㪅㪎㪈㫧㪇㪅㪇㪌 㪇㪅㪎㪉㫧㪇㪅㪈㪎



















































で測定した。購入後１日目の Brix 糖度は３試料で 5.2
～ 9.2％、平均 7.7％と低かったが、４日目の６試料で
22.6 ～ 24.8％、平均 24.1％と約３倍に増加した。８日












波長の 844、916 及び 928nm を選択し、変化の少ない





916nm 及び 928nm を用いた検量式１の数値が最も
Brix 糖度に近い値が得られた。そこで、検量式１を用
い、バイアス－ 5.7 で Dole　６試料、山バナナ 10 試
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